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Hydroxyiated tl, through halogen intermedi- 
ates, 2 
Hydroxylation, of fish oil, 333 
of oils by autoxidation-reduction, 289 
of unsaturated oils via sulfates, 286 
9-Hydroxynonanamide, synthesis, 183 ‘ 
9-Hydroxy-10(trans) ,12 (cis) -octadecadienoic 


acid, 352 . 

a. (cis) ,11 (trans) -octadecadienoic 

acid, 3 

3-Hydroxypropylamine, alkanolamides from, 91 

a effect of coconut oil in 
diet 

mae. 5... oils, prep of, 180 


I 


Immunoelectrophoresis, of proteins, 316 

Instrumental Techniques, 1970 Committee Re- 
port, 552A 

Iodine isocyanate, wy oy olefins, 384 

Iodine value, change in heated frying oils, 530 
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—— by NMR spectroscopy, 153 

Ion exchange resins, use in washing of refined 
oi 

Iridium, in catalytic hydrogenation, 482 

Iron ore, flotation, 189 

-— purification by cationic flotation, 177 

Isoelectric fi g, of proteins, 

Isolated soy protein, in foods, 398, 402 

Isomerization, during copper catalyst hydro- 
genation, 467 

——-- ad copper chromite hydrogenation, 





—— during homogeneous hydrogenation, 478 

——— during hydrogenation, 49 

—— during hydrogenation, 
model, 295 
—- hydrogenation with platinum met- 
als, 

—— during selective hydrogenation with cop- 
per catalysts, 262, 266, 269 

Isomerization index, proposed measure of iso- 
mers in hydrogenated oils, 295 

Isomers, formation during a ae 237 
in partiaily hydrogenated oils, 295 

cis-Isomers, by stereoselective hydrogenation, 
497 


mathematical 


trans-Isomers, anal. in oils, 564A 
Isopropyl-a-sulfostearate, biodegradation, 203 


K 


a-Ketols, synthesis from epoxides, 424 

12-Ketostearic acid, reductive amination, 311 

Kjeldahl determination, rapid digestion proce- 
dure, 171 

Kusum oil, hydroxylation by sulfation-hydroly- 
is, 286 


81s, 
L 


Lactones, in oils, optical activity of, 299 

Lagoons, aerated, fatty waste treatment, 402A 

Lard, electron microscopy of, 

—— flame-resistant urethane nl from, 180 

— malic acid vs. citric acid for AOM sta- 
bility, 168 

—— precision of collaborative GLC anal, 415 

—— proposed comp by GLC for Codex Com- 
mittee, 186A 

LAS. Scc linear alkyl benzene sulfonate 

Laundry detergents, with enzymes, dustiness, 


Laurates, phase behavior of ey esters, 94 
Lauric acid, alkanolamides of, 

in animal nutrition, 462A 
— primary amine, in iron ore flotation, 


Steenr alkane sulfonates, GLC anal, 505 
Linear alkylbenzene sulfonates (LAS), cold 
water detergency, 379 
—— dtmn in detergents, 200 
Linoleate, conjugation by chromium carbonyls, 
33 
effect of water on autoxidation, 539 
Linoleic acid, autoxidation of methyl ester, 121 
——- conjugated, addition of hydrogen sulfide, 
371 


—— conversion to trans-10-cis-12-octadecadie- 
noate, 303 

—— hydrogenation using copper catalyst, 467 

— methyl! ester, addition of hydrogen sul- 
fide, 371 

—- oxidation in doughs, 352 

—— potassium soap, hydrogenation of, 374 

——- requirements in diets based on hydro- 
genated coconut oil, 462A 

—— structure of dimers from, 242 

cee conjugation by chromium carbon- 
yls, 33 

—— hydrogenation with copper chromite, 463 
isomer formation during hydrogenation, 
262, 266, 269 

Linolenic acid, rag 4 ester, addition of hy- 
drogen sulfide, 37 

Linseed esters, cyclized, metabolism by rats, 

430 


teal oil, addition of hydrogen — 371 

—— carbonyl] flavor of oxidized oil, 

——- cyclized, metabolism by rats, “30° 

—— 4-cis-heptenal in autoxidized, 414 

—— hydroxylation by autoxidation- reduction, 
289 


—— hydroxylation with sulfuric acid, 286 

— ———_- through halogen interme- 
diates, 292 
precision of collaborative GLC anal, 415 

Lipid-protein system, free radicals during oxi- 
dation, 141 

Lipids, application of computers, 98A 

—— biological aspects, review, 418A 

—— of maturing corn, 340 

—— peroxidized, free radicals from, 141 
—- of pork muscle, 65 

—— of turkey tissues, 391 

Lipoxygenase, oxidation of , oe 352 

Lysine, binding by gossypol, 4 

Lysophosphatidyl choline, in hdl 340 


M 


Maize, anes in oil comp during maturation, 
24 


Maize oil (corn), proposed comp by GLC for 
odex Committee, 186A 

Malic acid, comparison with citric acid for 
oil stabilizaton, 168 

Malvalic acid, methyl ester, reaction with hy- 
drogenation catalysts, 215 


049 


Mannitol, phase behavior of mono esters, 94 
Marine oils, dtmn in vegetable oils, 234 
Meals, cottonseed, aflatoxin extraction, 26 
- cottonseed, chemical inactivation of afla- 
toxins, 173 
cottonseed, dtmn of residual solvent, 17 
cottonseed, feed value from glandless 
seed, 4A 
- effect of desolventizing methods, 458A 
grinding of, 360A 
oilseed, dtmn of residual solvent, 17 
oilseed, rapid nitrogen dtmn, 
oilseed, residual solvent in, 231 
peanut, aflatoxin extraction, 26 
peanut, chemical inactivation of aflatox- 
ins, 178 
rapeseed, residual lipids of, 256 
rapid nitrogen dtmn in, 
soybean, dtmn of residual solvent, 17 
— soybean, grinding of, 360A 
Meat- like oilseed protein foods, 398 
Meats, use of soy proteins, 402 
Medium ‘en fatty acids, in animal nutrition, 


Mercaptans, addition of hydrogen sulfide to 
fatty acids, 371 
p-Methoxy cinnamic acid, in carnauba wax, 


1-Methylene-4-t-butylcyclohexane, homogeneous 
hydrogenation, 478 
Methyl carbitol palmitate, alcoholysis by su- 


crose, 56 

Methyl =~ palmitate, alcoholysis by su- 
crose, 56 

Methyl cleostearate, addition of hydrogen sul- 

le, 
—— oem, prep for GLC anal., 552A 
N-Methyl-N-hydroxyethylamine, alkanolamides 

from, 91 

Methyl laurate, alkanolamides of, 91 

Methyl linoleate, addition of hydrogen sulfide, 


371 

autoxidation, 121 

effect of water on autoxidation, 539 
Methyl linolenate, addition of hydrogen sulfide, 


371 

Methyl malvalate, reaction with hydrogenation 
catalysts, 215 

Methyloleate, addition of dibromosulfonamides, 


—— addition of hydrogen sulfide, 371 
Methyl palmitate, alkanolamides of, 91 
Methyl stearate, alkanolamides of, 91 
Methyl sterculate, reaction with hydrogenaticn 
catalysts, 215 
synthesis, 77 
Microscopy, electron of fats, 535 
Milk, _- nutritive value versus cereal: 


Mills, for meal grinding, 360A 

Miscella refining, waste water treatment, 2]94 

Molybdenite, flotation of, 504A 

Molybdenite sulfide, flotation of, 504A 

Monogalactosyl diglycerides, in corn, 340 

Monolinolein, oxidation in doughs, 352 

Monopalmitin, alcoholysis by sucrose, 56 

cis-Monounsaturates, by homogeneous hydro- 
genation, 11 

Mustardseed oil, hydroxylation by sulfation- 
hydrolysis, 286 

—— phase behavior by x-ray diffraction, 129 
proposed comp by GLC for Codex Com- 
mittee, 186A 

Myristates, phase behavior of mono esters, 94 


N 


Naphthalene sulfonic acid-formalin condensate, 

in detergent formulas, 
NDGA. See nordihydroguaiaretic acid 

Net protein ratio (NPR), definition, 453 

Net protein utilization (NPU), definition, 453 

Nickel catalysts, isomerization during hydro- 
genation, 237 

Nitrilotriacetate (NTA), in detergent formu- 
las, 422 

Nitrogen, rapid dtmn in oilseed meals, 171 

NMR. See nuclear magnetic resonance 

Nonanal, dtmn in ozonized fatty acids, 281 

Nonivnic detergents, biodegradation, 37 

Nonionic surfactants, CMC by UV absorption, 


273 

Nordihydroguaiaretic acid (NDGA), effect on 
autoxidation of conjugated octadecadien- 
oates, 369 

NPR. See net protein ratio 

NPU. See net protein utilization 

NTA. See nitrilotriacetate 

Nuclear magnetic resonance (NMR), computer 
control of, 153 

—— IV dtmn, 153 
1970 Committee Report, 552A 

Nutrition, coconut oil in, 462 

Nutritional value, of new protein sources, 453 

Nutritive value, of oilseed proteins, 408 

Nylon-9, from soybean oil, 183 


O 


Octacosapheptaenoic acid, in herring lipids, 42 

Octadecadenoates, conjugated, antioxidants in 
autoxidation, 369 

trans-10,cis-12-Octadecadienoate, prep of, 303 

Octadecadienoic acids, ethylene adducts, 47 

Octadecatrienoates, hydrogenation with copper 
catalysts, 266, 269 

Octadecynoic acids, gas chromatography of, 1 
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Octadecene, synthesis of aziridine, 384 
9- Octadecene, addition of dibromosulfonamides, 


ne acids, gas chromatography of, 1 
hydrogenation, 79 

Oil deodorization, scrubbing of exhaust steam, 
47; 556A 

Oil refining, waste water treatment, 210A 

-— acid, comp from oil refining, 210A 
arachis (peanut), proposed GLC comp 
for Codex Committee, 186A 
- addition of hydrogen bromide, 292 
- addition of hydrogen sulfide, 371 
addition of hypohalous acids, 292 
autoxidized, 4-cis-heptenal in, 414 
autoxidized, reduction of, 289 
babassu, optically active lactones, 299 

- bleaching of, 564A 

- bromination with 
292 

- containing oxirane oxygen, 510 

- Crambe, phase behavior by x-ray diffrac- 
tion, 129 
Cruciferae seed, polymorphism, 129 
edible, dtmn of copper, 12 
edible, stability measurement by DSC, 
229 
epoxidized, chemical reactions, 424 
epoxidized, conversion to hypohalogenated 
derivative, 180 
groundnut (peanut), proposed GLC comp 
for Codex Committee, 186A 
heated, fatty acid comp, 530 

- hydroxylated, through halogen intermedi- 
ates, 292 
kusum, hydroxylation by 
hydrolysis, 286 
marine, dtmn in vegetable oils, 234 
maize (corn), proposed comp by GLC for 
Codex Committee, 186A 
mechanism of hydrogenation, 490 
olive, precision of collaborative GLC 
anal, 415 

- oxidized, carbonyl flavor of, 278 
palm kernel, optically active lactones, 
299 
precision of GLC anal, 415 
—s ” aaa of copper-hydrogenated 
oil, 

- oe rapid color reaction of, 303 
sesameseed, proposed comp by GLC for 
Codex Committee, 186A 
specification for comp by GLC, 186A 
stabilization with malic acid, 168 

- tung, stereoselective hydrogenation, 497 

- unsaturated, hydroxylation, 286 
waste treatment in lagoons, 402A 
coconut, nutritional properties, 462A 
optically active lactones, 299 

- precision of collaborative GLC anal, 415 
corn, anal of heated oil, 530 
fatty acid comp during seed deve!op- 
ment, 245 
heated, fatty acid comp, 530 
ozonolysis, 362 
partially hydrogenated in rat diets, 487 
precision of collaborative GLC anal, 415 
proposed comp by GLC for Codex Com- 
mittee, 186A 

Oils, cottonseed, anal of heated oil, 530 
comp, using different solvents, 222 
decolorizing by ferric chloride, 73 
isomers during hydrogenation, 295 
malic acid vs. citric acid for AOM sta- 
bility, 168 
ozonolysis, 362 
precision of collaborative GLC anal, 415 
proposed comp by GLC for Codex Com- 
mittee, 186A 
reaction of cyclopropenoid acids with 
hydrogenation catalysts, 215 
treatment with antioxidants, 1 
fish, dtmn in vegetable oils, 234 
epoxidation, 333 

- from alewife, 333 

- hydroxylated, urethanes from, 333 
urethanes from, 333 
linseed, addition of hydrogen sulfide, 371 
carbonyl flavor of oxidized oil, 278 
cyclized, metabolism by rats, 430 
4- cis-heptenal in autoxidized, 414 
hydroxylation by autoxidation-reduction, 
289 
hydroxylation through halogen intermedi- 
ates, 292 
- hydroxylation with sulfuric acid, 286 
precision of collaborative GLC anal, 415 
mustardseed, hydroxylation by sulfation- 
hydrolysis, 2386 
- phase behavior by x-ray diffraction, 129 
proposed comp by GLC for Codex Com- 
mittee, 186A 
peanut, hydroxylation by sulfation-hy- 
drolysis, 6 
optical activity, 15 
precision of collaborative GLC anal, 415 
proposed GLC comp for Codex Commit- 
tee, 186A 
rapeseed, optical activity, 15 
- phase behavior by x-ray diffraction, 129 
precision of collaborative GLC anal, 415 
proposed comp by GLC for Codex Com- 
mittee, 186A 
safflower, glyceride comp, 193 
high oleic, comp and reactions, 362 
homogeneous hydrogenation, 11 
— by autoxidation-reduction, 
&9 


N-bromosuccinimide, 


sulfation- 


hydroxylation through halogen interme- 
diates, 292 
hydroxylation with sulfuric acid, 286 
- origin of color, 219 
precision of collaborative GLC anal, 415 
stereoselective hydrogenation, 497 
Oils, safflower seed, phosphatides of, 69 
—— proposed comp by GLC for Codex Com- 
mittee, 186A 
—- treatment with antioxidants, 19 
Oils, soybean, aged, volatiles from, 393 
— anal of heated oil, 530 
- anal of volatiles, 393 
carbonyl flavor of oxidized oil, 278 
conversion to 9-aminononanamide, 183 
- conversion to nylon-9, 183 
flavor of copper-hydrogenated, 470 
4-cis-heptenal in autoxidized, 414 
- homogeneous hydrogenation, 11 
hydrogenation with selective copper cata- 
lysts, 106 
hydrogenated-winterized, anal of heated 
oil, 530 
isomers during hydrogenation, 295 
- malic acid vs. citric acid for AOM sta- 
bility, 168 
- optical activity of, 15 
- oxidized, buttery and fishy flavor com- 
ponents, 278 
- ozonolysis, 362 
- precision of collaborative GLC anal, 415 
- proposed comp by GLC for Codex Com- 
mittee, 186A 
seiective continuous hydrogenation, 134 
sodium by flame photometry, 313 
stereoselective hydrogenation, 497 
- sterols in sludges, 259 
tocopherol in sludges, 259 
trans isomers during hydrogenation, 494 
- tocored as color precursor, 249 
treatment with antioxidants, 19 
- washing of alkali refined oil, 137 
sunflower, comp, 248A 
stability to autoxidation, 24 
sunflowerseed, optical activity, 15 
proposed comp by GLC for Codex Com- 
mittee, 186A 
- treatment with antioxidants, 19 
tall, alloy corrosion during distillation, 
1 


—- use in iron ore flotation, 189 
vegetable, antioxidant treatment of, 19 
dtmn of BHA and BHT in, 7 
dtmn of fish oil in, 234 
- homogeneous hydrogenation, 11 
optical activity of, 15 
production in South Africa, 40A 
Oilseed extraction, desolventizing, 458A 
Oilseed meals, dtmn of residual solvent, 17 
——. effect of desolventizing methods, 458A 
grinding of, 360A 
- rapid nitrogen dtmn, 171 
residual solvent in, 231 
Oilseed proteins, functional properties, 402 
- nutritive value, 408 
use of, 398, 402 
Oilseeds, Crambe 
phases, 129 
Brassica campestris, polymorphic phases, 
129 
- Brassica napus, polymorphic phases, 129 
drying of, 366A 
- Erysimum orientale, polymorphic phases, 
124 
Sinapis alba, polymorphic phases, 129 
Olefins, addition of dibromosulfonamides, 27 
hydrogenation homogeneous catalyst, 478 
Olefin sulfonates, effect on skin contact angle, 
83 


abyssinica, polymorphic 


GLC anal, 505 
Oleic acid, from high oleic safflower oil, 362 
- methyl ester, addition of dibromosulfona- 
mides, 27 
omg ~—. 
fide, 3 371 
—— methyl ester, synthesis of aziridine, 384 
——— micro vapor-phase hydrogenation, 79 
- sucrose esters, 56 
Oleic safflower oil, comp, 362 
Oleyl alcohol, by hydrogenolysis, 326 
by reduction of oleates, 3% 
Olive oil, precision of collaborative GLC anal, 
415 


addition of hydrogen sul- 


Optical activity, of butterfat and vegetable 
oils, 15 

——- of lactones from fats and oils, 299 

Osmium, in catalytic hydrogenation, 482 

2-Oxalidones, synthesis from oxirane group, 
9 


Oxidized oils, carbony! flavor of, 278 
Oxirane group, mechanism of ring opening, 424 
— reactions of, 424 

- reaction with dimethyl sulfoxide, 424 

Ozonization, of ethylene adducts of dienoic 
acids, 51 

Ozonolysis, of fatty acids, aldehydes in prod- 
ucts, 281 

—— of high oleic safflower oil, 362 


P 


Palladium, in catalytic hydrogenation, 482 
Palmitates, phase behavior of mono esters, 94 
Palmitic acid, alkanolamides of, 91 

—— sucrose esters, 56 

Palm kernel oil, optically active lactones, 299 
Palm oil, color removal in bleaching, 564A 
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Papermaking, improvement of retenton of 
starch or pigments, 304 
Peanut meal, aflatoxin extraction, 26 
- chemical inactivation of aflatoxins, 173 
Peanut oil, hydroxylation by sulfation-hydroly- 
sis, 286 
optical activity, 15 
——— precision of collaborative GLC anal, 415 
- proposed GLC comp for Codex Com- 
mittee, 186A 
Peanuts, Aspergillus flavus, growth on, 347 
— nutritional value of protein, 408 
—- production in South Africa, 40A 
- sampling for aflatoxin anal, 501 
Peanut soapstock, aflatoxins in, 226 
PEG. See polyethylene glycol 
2,4-Pentadienal, in oxidized soybean oil, 278 
PER. See protein efficiency ratio 
Permanganate oxidation, dibasic acids from 
fats, 365 
Peroxides, in oils, effect of bleaching, 564A 
Peroxidized lipids, free radicals from, 141 
PG. See propylgallate 
Phosphates, as builders in detergents, 117 
- in detergent formulas, 422 
Phosphatides, of cottonseed lipids using various 
solvents, 222 
etfect on color of safflower seed oil, 69 
- in extracted rapeseed meal, 256 
- of safflower seeds, 69 
Phosphatidic acid, in corn, 340 
Phosphatidylcholine, in corn, 340 
of safflower seed oil, 69 
Phesphatidylethanslamine, in corn, 340 
of safflower seed oil, 69 
Phosphatidyl glycerol, in corn, 340 
Paosphatidyl inositol, in corn, 340 
Phosphatidylmyinositol, of safflower seed oil, 69 
Phospholipids, of extracted rapeseed meal, 256 
of maturing corn, 340 
- of pork muscle, 65 
of turkey tissues, 391 
Pig fat, glyceride comp, 75 
Platinum catalysts, for homogeneous hydro- 
genation, 475 
Platinum metals, hydrogenation with, 482 
PNE. See protein nitrogen efficiency 
Pollution, control in oil refining, 210A 
Polyoxyethylene cetyl ether, CMC by UV ab- 
sorption, 273 
Polyethylene glycol (PEG), in detergent for- 
mulas, 422 
Polymers, in heated vegetable oils, 530 
Polymorphism, of Cruciferae oils, 129 
Polyunsaturated fats, conjugation by chromium 
earbonyls, 33 
Polyunsaturates, homogeneous hydrogenation, 
1l 
- mechanism of hydrogenation, 490 
in rats fed hydrogenated oils, 487 
Polyvinyl alcohol (PVA), in detergent for- 
ulas, 422 
Polyvinylchloride, trichlorophosphonates as ad- 
ditives, 283 
Polyvinyl pyrrolidene (PVP), in detergent 
formulas, 422 
Pork fat, glyceride comp, 75 
Pork fat (lard), proposed comp by GLC for 
Codex Committee, 186A 
Pork muscle, lipids of, 65 
Potassium elaidate, hydrogenation, 374 
Potassium linoleate, hydrogenation, 374 
PRE. See protein retention efficiency 
Premier Jus (edible tallow), proposed comp by 
GLC for Codex Committee, 186A 
Propyl gallate (PG), effect on autoxidation of 
conjugated octadecadienoates, 369 
treatment of crude vegetable oils, 19 
Prostaglandin Ez, relation to arachidonic acid, 
418 
Protein bodies, in soybean cells, 316 
Protein aaa during desolventizing, 
458 
Protein dispersibility, 402 
Protein efficiency ratio (PER), dtmn, 453 
a efficiency (PNE), definition, 


Protein retention efficiency (PRE), definition, 


53 
Proteins, characterization of, 316 

- density gradient centrifugation, 316 

- gel filtration chromatography, 316 
immunochemical reactions, 316 
isoelectric focusing, 316 

- nutritional value of, 453 
oilseed, nutritive value, 408 
oilseed, use of, 398, 402 

Seemann in oxidizing oil systems, 


- rapid dtmn in oilseed meals, 171 
release from soybean cells, 316 
scanning electron microscopy, 316 
separation by filtration, 316 
techniques, review, 316 

- ultracentrifugation, 316 
world supply, 498A 

Protein solubility, 402 

Pulp, improvement of starch retention by 
eationics, 304 

Pulverizer, for oilseed meals, 360A 

PVA. See polyvinyl alcocohol 

PVP. See polyvinyl pyrrolidone 


Q 


Quaternaries, CMC by UV absorption, 273 
Quaternary ammonium salts, in iron ore flo- 
tation, 177 
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—— as starch retention agents in pulp, 304 
Quaternary surfactants, effect on skin contact 
angle, 83 


Radicals, in lipid-protein systems, 141 
Radiolabeled soil, in detergency studies, 379 
Rapeseed meal, residual lipids of, 6 
Rapeseed oil, optical activity, 15 : 
—— phase behavior by x-ray diffraction, 129 
—— precision of collaborative GLC anal, 415 
—- proposed comp by GLC for Codex Com- 
mittee, 186A 
Rat liver fats, on hydrogenated oil diet, 487 
Reduction, of oleates to oleyl alcohol, 326 
Reductive amination, of 12-ketostearic acid, 311 
Refining, continuous waste water treatment, 


—— miscella, waste water treatment, 210A 
waste wash procedure, 137 

Rhodium, in catalytic hydrogenation, 482 

Rice, nutritional value of protein, 408 

Ricinoleates, of diols, 145 

Ricinoleic acid, diester formation with dihalo- 
alkanes, 145 

Rosin, hydroxy methylated, esters with glycidyl 
ethers, 3 

Rosin acids, esters with glycidyl ethers, 3 

Ruminants, effect of gossypol in feed, 

Ruthonium, in catalytic hydrogenation, 482 


S 


Safflower oil, glyceride comp, 193 
——- high oleic, comp and reactions, 362 
—— homogeneous hydrogenation, 11 
hydroxylation by autoxidation-reduction, 
289 
hydroxylation 
mediates, 292 
hydroxylation with sulfuric acid, 286 
origin of color, 21 
precision of collaborative GLC anal, 415 
——- stereoselective hydrogenation, 497 
Safflower seed, color in oil from Arizona 
Brown stripe, 219 
sugars of, 254 
Safflowerseed oil, phosphatides of, 69 
LC for Codex Com- 


through halogen _inter- 


mittee, 186A 

—— treatment with antioxidants, 19 

Salad oil, potential of copper-hydrogenated 
oil, 470 

Sampling, of peanuts for aflatoxin anal, 501 

Saponins, soybean, TLC, 86 

Saturated glycerides, dtmn in fats, 366 

Sausage, use of soy proteins, 402 

Scanning electron microscopy, of proteins, 316 
of soy flour, 107 

Schneckens, use in desolventizing, 458A 

Seeds, biosynthesis of triglycerides, 100 

Selective hydrogenation, continuous process, 
34 


—— isomers from linolenate, 262, 266 
—— kinetics with copper catalyst, 266, 269 
——- with copper catalyst, 262, 266, 269 
Selectivity, of hydrogenation, 490 
of platinum metal hydrogenation cata- 
lysts, 482 
Sequestrants, in detergent formulas, 422 
Sesame oil, rapid color reaction of, 303 
Sesameseed oil, proposed comp by GLC for 
Codex Committee, 186A 
Sesamol, effect on autoxidation of conjugated 
octadecadienoates, 9 
Shortenings, dtmn of copper, 121 
—— electron microscopy of, 535 
Shrimp, Alaska, oil comp, 451 
Silicates, as builders in detergents, 117 
——- in detergent formulas, 422 
Sinapis alba, polymorphic phases, 129 
B-Sitosterol, retention times of butyrates in 
GLC, 259 
Skin, effect of surfactants on contact angle, 83 
Soaps, copper, surface tension in nonaqueous 
systems, 329 
effect on skin contact angle, 83 
—— hydrogenation of, 374 
—— in refined soybean oil, 313 
——- uranyl, 115 
Soapstock acidulation, waste water anal, 210A 
Soapstocks, acidulated, comp of, 210A 
aflatoxin in, 414 
—— dtmn of aflatoxins, 226 
Sodium, anal. in oils, 552A 
in soybean oil by flame photometry, 313 
Sodium alkyl sulfates, biodegradation, 203 
Sodium borate, in detergent formulas, 422 
Sodium carbonates, in detergent formulas, 422 
Sodium nitrilotriacetate, in detergent formulas, 


22 
Sodium silicates, in detergent formulas, 422 
Solubility, of fatty acids in solvents, 233 
Solvent, dtmn in oilseed meals, 231 
dtmn in oilseed meals and flours, 17 
removal from extracted oilseeds, 458A 
Solvent extraction, cottonseed by acetone- 
hexane-water, 4A 
of glandless cottonseed, 4A 
—— of sunflower seed, 248A 
Sorbitol, phase behavior of mono esters, 94 
— vegetable oilseed production, 


Soya sludge, tocopherol and sterol content, 259 

Soybean extraction, desolventizing, 458A 

Soybean ge disulfide interchange, 316 
16 
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Soybean meal, dtmn of residual solvent, 17 
— grinding of, 36 
Soybean methyl esters, homogeneous hydro- 
genation, 475 
Soybean oil, aged, volatiles from, 393 
anal of heated oil, 
anal of volatiles, 393 
autoxidized, volatiles from, 393 
carbonyl flavor of oxidized oil, 278 
conversion to 9- aminononanamide, 183 
conversion to nylon-9, 183 
flavor of copper-hydrogenated, 470 
4-cis-heptenal in autoxidized, 414 
homogeneous hydrogenation, 11 
- hydrogenated-winterized, anal of heated 
oil, 530 
hydrogenation with selective copper cata- 
lyst, 106 
isomers during hydrogenation, 295 
trans isomers during hydrogenation, 494 
malic acid vs. citric acid for AOM sta- 
bility, 168 
optical activity of, 15 
oxidized, buttery and fishy flavor com- 
ponents, 278 
oxidized, volatiles from, 393 
ozonolysis, 362 
precision of collaborative GLC anal, 415 
proposed comp by GLC for Codex Com- 
mittee, 186A 
selective continuous hydrogenation, 134 
sodium by flame photometry, 313 
stereoselective hydrogenation, 497 
sterols in sludges, 
tocopherol in sludges, 259 
tocored as color precursor, 249 
treatment with antioxidants, 19 
—— washing of alkali refined oil, 137 
Soybean oil shortening, anal of heated oil, 530 
Soybean protein, classification by ultracentri- 
fuge, 316 
— edible uses, 398, 402 
— electron micrography, 316 
—— scanning electron microscopy, 107 
Soy protein concentrates, in foods, 398, 402 
Soybeans, drying of, 366A 


—— production in South jatrea, 40A 
Soybean saponins, TLC, 
Soybean soapstock, cookin . ar 210A 
Soy flour, dtmn of residual solvent, 17 
i 398, 402 
—— scanning electron microscopy, 107 
Spectroscopy, atomic absorption, Committee 
Report, 552A 
—— infrared, trans-content of fats, 552A 
—— of oils, 1970 Committee Report, 552A 
Stability of edible oils, dtmn by DSC, 229 
Starch, improvement of retention on pulp, 304 
Starch based polyelectrolytes, as detergent 
builders, 522 
Starch carboxylated, as detergent builder, 522 
Stearates, phase behavior of mono esters, 94 
Stearic acid, alkanolamides of, 91 
Sterculic acid, methyl ester, reaction with 
hydrogenation catalysts, 
methyl ester, synthesis of, 77 
—! acid, synthesis of sterculic acid from, 


Steveia, chromatographic anal as butyrates, 259 
chromatographic dtmn in sludges, 259 
Steryl glycosides, in corn, 340 
Stigmasterol, retention times of butyrates in 
GLC, 259 
Sucrose esters, by interesterification, 56 
Sugars, of safflower seed, 254 
Sulfated monoglycerides, in ore flotation, 504A 
Sulfation, of alkanolamides, 91 
of linear synthetic alcohols, 229 
—— of unsaturated oils, 286 
Sulfolipids, in corn, 340 
Sulfonates, CMC, 197 
i , automated dtmn, 200 
—— GLC anal, 505 
Sulfopropionates, prep and properties, 158 
Sulfosuccinates, CMC by UV absorption, 273 
a-Sulfo tallow acids, biodegradation, 203 
Sultones, from unsaturated oils and sulfuric 
acid, 286 
Sunflower oil, comp, 248A 
stability to autoxidation, 24 
Sunflowerseed, processing by prepress-solvent 
extraction, 248A 
—— production in South Africa, 40A 
Sunflowerseed meal, comp, 248A 
Sunflowerseed oil, optical activity, 15 
proposed comp by GLC for Codex Com- 
mittee, 186A 
——- treatment with antioxidants, 19 
Surfactants, CMC by UV absorption, 273 
379 
effect on contact angle of skin, 83 
—— in flotation of molybdenite, 504A 
properties of alkyl sulfopropionates, 158 
properties of sulfated alkanolamides, 91 
Swine, effect of gossypol in feed, 448 


T 


Tall oil, alloy corrosion during distillation, 
138A 


—— use in iron ore flotation, 189 

Tall oil fatty acids, precision of collaborative 
GLC anal, 415 

Tallow, edible, proposed comp by GLC for 
Codex Committee, 186A 

—— flame-resistant urethane foams from, 180 


591 


—— malic acid vs. citric acid for AOM sta- 
bility, 168 

Tallow alcohol sulfates, biodegradation, 203 

Tallow | ceed amine, in iron ore flotation, 
17 


Tallow scapateck, typical anal, 210A 
ce edible cottonseed kernels, 102 
BHQ. See tertiary butylhydroquinone 
ey butylhydroquinone, treatment of crude 
vegetable oils, 19 
Tetracosanoic acid, in herring lipids, 42 
15-Tetracosenoic acid, in herring lipids, 42 
Tetracosahexaenoic acid, in herring lipids, 42 
Tetracosapentaenoic acid, in herring lipids, 42 
Tetracosatetraenoic acid, in herring lipids, 42 
Tetradecyl-a-sulfobutyrate, biodegradation, 203 
Textile lubricants, evaluaton of alkyl polyglu- 
cosides, 162 
Textured oilseed protein foods, 398 
Thiols, from hydrogen sulfide addition to fatty 
acids, 371 
L-Thyroxine, effect on autoxidation of con- 
jugated octadecadienoates, 369 
Toasting, of oilseed meals, 458A 
Tocols, in corn kernels, 337 
a-Tocopherol, in corn kernels, 337 . 
—— effect on autoxidation of conjugated 
octadecadienoates, 369 
—— retention times of butyrates in GLC, 
B-Tocopherol, retention times of Bhan lage “4 
iLC, 259 
5-Tocopherol, in corn kernels, 337 
retention times of butyrates in GLC, 259 
-Tocopherol, in corn kernels, 337 
retention times of a in GLC, 259 
Tocopherols, of corn kernel, 
—— chromatographic anal = butyrates, 259 
chromatographic dtmn in sludges, 259 
—— role in oil color, 249 
— as a color precursor in soybean oil, 
49 


“=: 1 with unsaturated fatty acids, 

Tocotrienol, in corn kernels, 337 

Toxicity, of castor bean pomace, 458 

__ measurement in protein food sources, 453 

Trienoic acids, hydrogenation with copper 
catalysts, 266, 269 

Triglyceride composition, limitation of oxida- 
tion methods, 193 

Triglycerides, biosynthesis in seeds, 100 

——- mechanism of hydrogenation, 490 : 

Trihydroxy-octadecenoic acid, from linoleic 
acid oxidation in dough, 352 

9,10, 13- -Trihydroxy-11 (trans) -octadecenoic acid, 


9,12, 13- “Trihydroxy-10(trans)-octadecenoic acid, 


Tritimiein, hydrogenation with copper cata- 
lyst, 467 

Trilinolenin, isomerization during hydrogena- 
tion, 237 

Triolein, flame-resistant urethane foams from, 
180 


Tripolyphosphates, in detergent formulas, 422 
Triterpene diol, of carnauba wax, 51 

Tung oil, stereoselective hydrogenation, 497 
Turkey, comp of lipids, 391 


U 


Ultracentrifugation, of proteins, 316 
Ultraviolet absorption, for dtmn of CMC, 273 
Unsaturated fatty acids, reaction with to- 
cored, 249 
Unsaturated oils, hydroxylation, 286 
Unsaturation, by NMR spectroscopy, 153 
trans-Unsaturation, during hydrogenation, 494 
Uranyl soaps, 115 
Urea segregation, of oleic safflower oil, 362 
Urethane foams, based on animal fats, 180 
——- from hypohalogenated fats, 180 
Urethane polymers, from hydroxylated fish 


oil, 333 
V 


Valeric acid, properties of copper salts, 519 

Vapor desolventizer, for extracted oilseeds, 

Vegetable oils, antioxidant treatment, 19 

—— dtmn of BHA and BHT in, 7 

—— dtmn of fish oil in, 234 

—- homogeneous hydrogenation, 11 

—— optical activity of, 

—— production in South aati 40A 

Vernolic acid, in seed oils, 510 : 

Vinyl rosins, trichlorophosphonates as addi- 
tives, 283 


Walden inversion, in attack on oxirane group, 
424 


Wastes, treatment in aerated lagoons, 402A 
Water, continuous treatment from oil refining, 


—— effect in linoleate autoxidation, 539 
Wheat, nutritional value of protein, 408 


Wheat flour, enzymatic oxidation of linoleate 
in dough, 352 


X—Y—Z 
X-ray Aiffraction, 1970 Committee Report, 


oof 
Xylitol, phase behavior of mono esters, 94 
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Achema Year Book 1968-1970, 480A 

Ajinomoto Company of Japan, licenses Soviet 
process for fatty acids, 238A 

American Soybean Association, announces new 
profit panel, 587A \ 

AOCS Commentary, Enthusiasm and Momen- 
tum Key to Society’s Growth, by G. C. 
Cavanagh, 252A ‘ 

——_— Membrane model systems, 428A 

—_— Permanent headquarters is selected for 
AOCS, by C. H. Hauber, Executive Di- 
rector, 502A 

——. 1970-71 President’s Inauguration Address, 
by S. S. Chang, 254A 

AOCS Travel Club, photos of dinner, 537A 

Association of Official Analytical ‘Chemists, 
to hold 84th annual meeting in Oct. 
1970, 267A 

—— publishes 11th edition of official methods, 
532A 

Award in Lipid Chemistry, awarded to E. P. 
Kennedy, 545A 

—— call for nominations for seventh award, 
25A, 48A, 126A 
A for nominations for eighth award, 


wast ej Merit, call for nominations, 8A, 65A, 
585 

- given to R. T. Doughtie and R. A. 
Reiners, 524A, o 

— given to H. J. Harwood at New Orleans 
meeting, 266A 


B 


tholomew, D. M. Fats and Oils Reports, 
_ ry 148A, 224A, 362A, 466A, 568A 
Benerito, Ruth R., receives Distinguished Ser- 
vice Award from USDA, 256A 
Black, George. Pilot unit determines design 
parameters of steam-jet vacuum equip- 
' ment for production plants, 556A 
Book Reviews—Analytical Instrumentation, by 
Ewing, 106A 
—— Ancillary Techniques of Gas Chromatog- 
raphy, edited by Etter and McFadden, 
516A 
Bleaching Earths, by Siddiqui, 10A 
The Chemistry and Physics of High 
Energy Reactions, by Henley and Johnson, 
203A 
Gas Chromatography, edited by Morgan, 
543A 
Infrared Spectroscopy—Its Use in_ the 
Coatings Industry, by The Infrared Spec- 
troscopy Committee of the Chicago 
Society for Paint Technology, 106A 
Instrumentation in the Chemical & Petro- 
leum Industries, Vol. 5, edited by Robin- 
son, 10A : . 
Margarine: An Economic, Social and 
Scientific History, 1869-1969, edited by 
van Stuyvenberg, 516A 
Organic Peroxides, Vol. I. edited by 
Swern, 516A 
Paint Technology Manuals, Part 1. Non- 
Convertible Coatings, edited by Taylor 
and Marks, 203A 
Paint Technology Manuals, Part 2, Sol- 
vents, Oils, Resins and Driers, edited by 
Taylor and Marks, 203A 
Paraffins Chemistry and _ Technology, 
edited by Steiner, 10A 
Process in Thin Layer Chromatography 
and Related Methods, edited by Nieder- 
weiser and Pataki, 518A MB 
- Surfactant Science Series, Vol 4, Cationic 
Surfactants, edited by, Jungermann, 542A 
Topics in Stereochemistry, Vol. 4, edited 
by Eliel and Allinger, 518A 
Bread, experimental bakery to produce bread 
from nontraditional grains to be set up 
in Bogota, 483A 
Bunn, Julian W., Jr. Moisture extraction con- 
cepts, design and practices from soybeans, 
66A 


3 
Burns, Michael E. Book review—Organic Per- 
oxides, Vol. I., edited by Swern, 518A 


C 


Canadian Society for Chemical Engineering, 
to be held in Oct. 1970, 483A 

Cavanagh, G. C. address given at 1970 spring 
meeting in New Orleans, 252A 

CESCO, Inc., announces the marketing of 
more than a hundred specialized chemi- 
cal cleaning compounds that self-destruct 
to aid in pollution control, 494A 

Chang, S. S., address given at 1970 spring 
meeting in New Orleans, 254A 

Chapman, L. R. Book review—Ancillary 
Techniques of Gas Chromatography, 
edited by Etter and McFadden, 516A 

Computer software packages, development to 
use the Wiswesser Line Notation for 
naming compounds, 172A 

> I., honored by Brooklyn College, 


NEWS 


Corresponding Secretary Reports, Argentina, 
560A 


Australia, 412A 

Chile, 108A, 412A 

Czechoslovakia, 413A 

France, 108A, 414A 

Germany, 414A 

Great Britain, 562A 

India, 213A, 562A 

Italy, 414A 

Japan, 216A, 588A 

Poland, 588A 

Scandinavia, 590A 

Spain, 218A, 590A 

Sweden, 233A, 417A 

—— Yugoslavia, 423A 

Cottonseed flour, light-colored glandless flour 
developed, 21A 

Cottonseed industry, must take new paths 
speakers say at New Orleans meet, 205A 

Crauer, L. S. Continuous treatment of re- 
finery waste waters, 210A 

Cross, D. E., D. T. Hopkins, E. L. D’Aquin 
and E. A. Gastrock. Experiments with 
solvent extraction of glandless cottonseed 
and glanded cottonseed, 4A 

Crude glycerine, production, 479A 

Crude vegetable oil, production 
statistics 1968-70, 201A 

Crushing unit, new unit reduces plastics, ores, 

semimanufactures, chemicals, vegetables, 

591A 


TEETH 


summary 


D 


D’Aquin, E. L. See D. E. Cross 

Driskell, Leslie R. Book review—Instrumenta- 
tion in the Chemical and Petroleum 
—— Vol. 5, edited by Robinson, 
1 


Dutton, Herbert J. Computer-cuided explora- 
tions in lipid chemistry, 98A 


E 


Eastman Kodak, offers unusual features in 
waste treatment plant, 595A 

Eighth International Symposium, to be held 
in Dublin Sept. and Oct. 1970, 9A 

Emery Industries, glycerine refining plant now 
in successful operation, 589A 

Endres, J. Book review—The Chemistry 
and Physics of High Energy Reactions, 
by Henley and Johnson, 203A 

European Federation of Chemical Engineering, 
ee event to take place in June 1970, 
19 


Fats and Oils Report, lard prices versus soy- 
bean oil futures, 362A 

——a market in “‘ifs’”, 148A 

—— Peru leads the fishmeal market, 568A 

—— soybean oil consumption patterns, 50A 

—— soybean outlook, 1970-71, 466A 

—— speculative open interest in soybean 
futures, 224A 

Fats and oils situation, summary of report, 


187A 
Fatty acid complex, for Burma now in suc- 
cessful operation, 274A 
Fatty Acid Producers Council, 
luncheon, 537A 
Fatty acids, statistics, 197A, 587A 
Feeds and foods, the problems of mold in, 59A 
Food and Drug Administration, establishes 
guidelines for the nutritional quality of 
certain classes of foods, 501A 
Foster-Wheeler Corporation, builds protein- 
from-petroleum plant in France, 589A 
Freeze-dried foods, commercialization of, 160A 
French chemical industry, exhibition at trade 
fair in 1971, 513A 


G 


Garrison, L. J. Book review—Surfactant 
Science Series, Vol. 4, Cationic Sur- 
factants, edited by Jungermann, 542A 

Gastrock, E. A. See D. E. Cross 

Germany, chromatography and_ spectroscopy 
use rises sharply, 480A 

Glycerine, production 198A 

Glycerine production, statistics, 589A 

Gray, Linsley S., Jr. Book review—Analytical 
Instrumentation, by Ewing, 106A 

Gribou, H. G., to direct C & K Research, 591A 

Guide to Authors, manuscript preparation, 27A 


H 


Haas, S. R. Report on vegetable oilseeds pro- 
duction and vegetable oil production in 
the Republic of South Africa, 40A 

Hahn, Edward R. Book review—Bleaching 
Earths, by Siddiqui, 10A 

Harrisons and Crosfield of England, opened 
new research station, 432A 

—— H. J., receives Award of Merit, 


photos of 


Hauber, C. H. AOCS Commentary—Permanent 
headquarters is selected for AOCS, 502A 

High nutrition confections, to improve child 
nutrition in developing countries, 11A 

Hodag Chemical Corporation, establishes new 
Mexican subsidiary, 494A 

Holt, Kenneth E. Book review—Paint Tech- 
nology Manuals, Part 1. Non-Converti- 
ble a edited by Taylor and Marks, 
203 


- Book review—Paint Technology Manuals, 
Part 2. Solvents, Oils, Resins and Dri- 
ers, by Taylor and Marks, 203A 

Honored Student Award Program, call for 
nominations, 21A, 585A 

~-— contributions being accepted, 254A, 378A 

Hopkins, D. T. See D. E. Cross 


I 


Instrumental Techniques Committee, 1970 re- 
port, 552A 

Instrument Society of America, to hold silver 
jubilee conference and exhibit, 473A 

International Commission on Analysis, 13th 
annual session was held in Vienna Oct. 
1969, 55A 

International Council of Scientific Unions Ab- 
stracting Board, plan for first stage of a 
world system for abstracting and in- 
dexing services for science and _ tech- 
nology, 468A 

International Society for Fat Research, AOCS 
to host first world congress to be held 
in United States, 144A, 188A, 216A 

Italian Association of Food Science, active in 
third year, 587A 


J 


Journal Committee, adopts new policy and 
presents guide to authors regarding 
symposia publication policies, 468A 


K 


Kansas State University, finds addition of 
animal fat adds nutritive value, reduces 
air pollution from alfalfa dehydrator 
plants, 452A 

Kaunitz, Hans. Nutritional properties of coco- 
nut oil, 462A 

Kennedy, E. P., receives Award in Lipid 
Chemistry, 54 5A 

Kenyon, William R. Aerated lagoons for the 
treatment of fats and oil industry 
wastes, 402A 

King, C. G. Biological and medical aspects of 
fats, 418A 

Kingsbaker, C. L. Solvent extraction tech- 
niques for soybeans and other seeds: 
Desolventizing and toasting, 458A 


L 


Liebenow, Robert C. Closing the world pro- 
tein gap, 498A 

Low cost-high protein soft drink, developed 
by food and beverage firm in Singapore, 


489A 

Lundberg, W. O., receives Chevreul Medal for 
8th time, 432A 

—— receives and accepts Marques de Acapulco 
Medal, 524A 

—— welcoming address to participants of 
AOCS-ISF congress, 522A 


M 


Mangold, H. K., message read at world con- 
gress, 524 

Manuscript preparation, guide to authors, 27A 

Margarine, U.S. consumption up, 148A 

Meetings of AOCS, 1970, spring, New Orleans, 
committee meetings schedule, 104A 
complete program, 71A 
golf winners, 266A 
ladies’ program calendar, 104A 
planning is in the home stretch, 8A 
photos of committee sessions, 288A 
photos of ladies events, 281A 
photos of moments of relaxation, 285A 
photos of presidents supper and 1970 
awards, A 
photos of technical sessions, 289A, 291A 
social events calendar, 104A 

oo —— in Indies planned after meet- 
ing, 

Meetings of AOCS, 1970, fall Chicago, an- 
= computer symposium for chemists, 
committee meeting schedule, -_™ 
complete technical program, 295A 
computer symposium “tells neon 869A 
exhibit information, 248A 
list of exhibitors, 408A 
a detergency concepts to be heard, 


pl of AOCS committees, 518A 





DECEMBER 1970 


photos of committees at work, 521A 
photos of a continental touch for the 
ladies, 535A 

photos of exchanges of ideas, 533A 
photos of exhibitors, 589A, 541A 

photos of honored student  ettvittes, 531A 
photos of informal shop talk, 507A 
photos of moments of relaxation, 525A 
photos of technical sessions, 517A 
photos of Tuesday evening concert and 
reception, 523A 

plans for technical program, 259A 

scene of 44th AOCS meeting and 10th 
Biennial Congress of ISF, 214A 

short courses in conjunction with the 
World Congress, 258A 

symposium on basic aspects of deter- 
gency, 275A 

World Congress and AOCS afternotes, 


506A 

Meetings of AOCS, 1971, spring, Houston, 
first call for papers, 466A 

—— last call for papers, 536A 

— oe of planning committee chairmen, 
26 


—— symposia scheduled, 558A 
to be at Shamrock Hilton Hotel, 406A 
Michigan State University, has new depart- 
ment of food science and human nutri- 
tion, 591 


N 


National Bureau of Standards, new method 
improves Fourier transform NMR, 65A 

—— uses time-sharing computer, 592A 

National Renderers Association, Japan tallow 
team tours U.S. rendering, soap manu- 
facturing facilities, 414A2 
participates in far east festival and ex- 
hibition, 387A 
York Academy of Sciences, announces 
Dr. Julian Schwinger, Nobel Laureate in 
Physics and Prof. George Porter of Lon- 
don, Nobel Laureate in Chemistry, to 
serve as Scientists-in-Residence, 201A 

New York State University, holds 3 day short 
course Oct. 1970, 371A 

North Dakota State University, Polymers and 
Coatings Department sponsors 12th an- 
nual symposium on new coatings and 
new coatings raw materials, 142A 


O 


Obituaries, Adams, . W., 168A 

Blume, M. C., 587A 
Boulden, John ya 277A 

Brown, z B., 47 9A - 

Glendhill, Albert, 587A 

Hutton, Harvey L., 277A 

Kitsuta, Kisaku, 168A 

Martin, F. C., 11A 

Mueller, Mandy R. 168A 

Murti, K. S., 501A 

Seestrom, H. E., 277A 

Stirton, A. aa 480A 

Walton, L. L., 11A 

Wamble, A. Cecil, 587A 

O’Connor, Robert Book review—Infrared 
Spectroscopy—Its Use in the Coatings 
Industry, by the Infrared Spectroscopy 
Committee of the Chicago Society for 
Paint Technology, 106A 

—— Instrumental Techniques Committee, 1970 
report, 552A 

—— and S. F. Herb. Specifications of fatty 

acid composition for identification of fats 

a oils by gas liquid chromatography, 


LETT 


186A 

enuin of AOCS, 1970-71 candidates nomi- 
nat 4A 

——— 1970-71 officers announced, 190A 


ANNUAL INDEX 


P 


Pallet ~—_ wrapping, with polyethylene 
m, 

Palmby, C. D., delivers opening plenary ad- 
dress of ISF-AOCS world congress, 522A 

Pelick, Nicholas. Book Review—Process in 
Thin Layer Chromatography and Related 
Methods, edited by Niederweiser and 
Pataki, 518A 

Perkins, E. G. Book review—Topics in Stereo- 
chemistry, Vol. 4, edited by Eliel and 
Allinger, 518A 

Pfizer Chemicals Division, expands fumaric 
acid capacity at Terre Haute plant, 274A 

won, M. Sunflower processing techniques, 


Potts, + ee one a named honorary member of 

Preservation, 7 tatty foods, the role of anti- 
oxidants, 573A 

Procter and Gamble, reports on program to 
reduce phosphates in detergents, 595A 

Protein Advisory Group, offers publication 
bulletin, 65A 

Protein Foods Association of India, excerpts 
of speech of March 1970, 572A 


Q 
R 


Referee Applications, first notice, 258A 
second notice, 371A 
Referee Chemists, official listings for 1970-71, 


470A 

Reticuloendothelial Society, fourth interna- 
tional meeting to be July 1970, 210A 

Retired membership category, response to new 
category slow as members renew AOCS 
memberships for 1970, 11A 

Rich, A. D. Some fundamental aspects of 
bleaching, 564A 

Richardson, A. S., AOCS past president hon- 
ored with Princeton Class Cup, 385A 

Ronzio, R. A. The role of surfactants in the 
flotation of molybdenite at climax, 504A 


Ss 


Sections of AOCS, North Central Section, 
awards Baily Award to H. Carter, 

—— photos of May 1970 meeting, 273A 

—— meeting of Oct. 1970, 578A 
photos of May 1970 meeting, 273A 

Sections of AOCS, Northeast Section, Achieve- 
ment Award to be presented to S. 
Chang at Sept. 1970 meeting, 198A 

—— agenda for Oct. 1970 meeting announced, 
468A 

—— April 1970 symposium successful, photos, 
new officers announced, 271A 

—— photos of Dec. 1969 meeting, 15A 

——— photos of Feb. 1970 meeting, 110A 

——— photos of meeting of Oct. 21, 1970, 578A 

—— plans 1970 symposium, 13A 
short biography of S. S. Fee receiver 
of Achievement Award, 511A 

Sections of AOCS, Northern California Sec- 
tion, new steering committee officers an- 
nounced, 152A 

—— meeting of Nov. 20, 1970, 578A 
—— photos of May 1970 meeting, 381A 

Seelbach, Charles W. Book review—Paraffins 
Chemistry and Technology, edited by 
Steiner, 10A 

Short Course, Sept. 1970, Michigan State Uni- 
versity, to be on processing and quality 
control of fats and oils, 226A 

——— 1971, Lake Placid, N.Y., program to be 
on surfactants, detergents and raw ma- 
terials, 452A 


553 


Shortening Institute, pollution committee is- 
sues first report, 414A2 

Single cell protein, scientist says it may be- 
come important world protein source, 
378A 

Slick Corporation, to sell certain Drew assets 
to PVO, 589A 

Smalley Program, 1970-71 check sample pro- 
gram announced, 160A, 191A, 230A 

Soap and Detergent Association, reports soap 
and synthetic detergent sales rise to new 
high for first half of 1970, 595A 

Society for Applied Spectroscopy, to — 10th 
annual meeting in Oct. 1971, 

Society of Cosmetic Chemists, to hold joint 
conference with The College of Pharma- 
ceutical Sciences in Nov. 1970, 267A 

Society for Industrial Analytical Chemists, 
founding meeting to be held in March 
1970, 55A 

Soybean growers, plan to average 45 bushels 
per acre in 1970, 205A 

Soybean harvest, losses top $84 million, 583A 

Soybean processors fund, $20,000 for produc- 
tion research, 201A 

Synthetic food and feed industry, growth sur- 
— at National Bureau of Standards, 


T 


Tall oil fatty acids, production statistics, 163A 
statistics, 479A 
—-> _ US. exports down slightly in 1969, 


a 4 Harold C. Corrosion of alloys in 
tall oil distillation service, 138A 

Third International Congress, to be held Au- 
gust 1970, 9A 

Thomas, B. L. Book review—Margarine: An 
Economic, Social and Scientific History, 
1869-1969, edited by van Stuyvenberg, 


516A 

Thomas, George R. The art of oilseed meal 

_,. grinding, 360A 

Tishler, Max, receives 1970 poeetonm Foun- 
dation Patent Award, 483A 

Toilet soap, ITERG to devote hig 1970 Days of 
Information to, 65A, 

Trade, free zones abroad Benne A useful bases 
for U.S. exporters, 513A 


U 


United States Department of Agriculture, 
twenty-five years of research on cotton- 
seed and cottonseed products abstracted 

_. in new publication, 468A 

United States National Committee for the In- 
ternational Biological Program, and the 
Public Affairs Council, sponsor new con- 
ference on environment, 163A 


V 


Vitamin fortification, of foods aim of Eastman 
IFT exhibit, 393A 


Ww 


Washington University, to hold short course 
on chemical engineering economics, 473A 

—— to hold short course on the latest tech- 
nology in the design of distillation col- 
umns, 473. 

—— to offer course on computers in analytical 
laboratories, 591A 

Weiser, Herman J., Jr. Book review—Gas 
Chromatography, ediied by Morgan, F42A 

Westheimer, F. H., receives Willard Gibbs 
Medal, 274A 


X—Y—Z 








